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wayes todiſtill many whoſclome: 


and ſweete waters. 


In which (likewiſe) is hewedthe beſt 
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" Booke of (ovkerits 


To boyle Mariboacs for 


Dinner. 


Arft put your mary · bones in- 
f 79 to a fairs pot of water, and let 
em boyletill they be balce 
10.4 enough,then take out al vour 
bzoath,(aning ſo much as will couer out 
mary bones. then put therto eight oz nine 
carref rotes, and ſe they be wel ſcrapped 
and walhed, e cut inch long o2 litle leſfe 
and a handfullof Parſelie and Jſop chop- 
ped ſmall,andſeaſon it with i alte, Pep- 
per and Saffron. You may bopie chynes 
and racks of Uealein al points as this is. 
T60boylea Capon, 
Et pour Capon be faire ſt alded any 
t truſled, e put into a faire pot of 
water with a mary bone 63 two, aracke 
of Putton cut together in th2& oz fower 
paces, and let them bople together till 
they be bale boylee, then take out aladle 
full oz two ofthe bell of the bzoth,and.put 
| into a faire earthen pot, and put therefs 
a pint of white wine oz ofclaret, — * 
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2 A Booke of Cookerie. 
twelne od fourteen dates long wayes,and 
a handſnll of (mall rayſons, a handful of 
Lime, Noſemarp and Jſope bound toge- 
ther, xo let theſe percels boyle by them- 
ſelues, and when your capon is enongh,* 
lay ii in a faire platter vpon ſops of whites 
dead, and pour mutt on by him alſo, then 
take ont the mary fram the bones whole; 
and lay it vpon the capon, then take your 
made bzoth e lay it dpd your capon e mut- 
ton, and ſo ſorue it ſoʒthj our latter d2oth 
mutt bee ſeaſoned with cinamon, cloues 

and mace, and ſalt and mace beaten alſo. 
To boile a capon with Oringes. 
Aus pour Capon e ſet him on the firs 
as befoze with mary bones e mutton, 
and whe you baue ſkimmed the pot wel, 
put thereto the value of a farthing loafe, 
and let it boyle t ill it be halfe bovicd,thcn 
take 2.62 ; ladiefall ofthe ſame bzoth and 
put it ints an earthen pot, with a pint of 
tbe wine afozeſaſd, and pill 6. 03 8. Oꝛin- 
ges and flice them thin, e put them into 
tbe ſame bꝛoth w ſoure poniwozth in ſu- 
gar 02 moze, and a handfull of paccelep, 
time, and Roſmarp together tped, and 
ſcalon if with whole mace,cloves _ 


A Booke of Cookerie. £ 
ofCinamon, with two Nutmegs, beaten 
ſmall and ſo ſerve it. 

To baile teales, Mallards, Pigeors, chincs 
ol Porke, or Neates tongues oll 
after one ſort. 
Et them be halle cofted, ticke a fewe 
loves in their b:eftes, then two oz 
ty:& toſtesof b:eaddeing burned black, 
then put them into a litis faire water, m 
mediately take them aut again,e trains 
them wth a litte wine and vineger to ths 
guanſitteefa pint : put it into an earthen 
potte and take cight o2 ten enions llyted 
ſmall,b2ing fryrd ina frying pan with « 
diſh of butter, and when they be fried, put 
them into vd ur b:otb,then take pour meat 
from the ſpitce and put it into the ſame 
both and ſo let them bople fogether fo; 8 
time, feaſoning with ſalt and pepper. 

Mutton t oy led for ſupper. 

Irſt ſet yon matton on the fice,q4 ſkim 

it cleane, then take ont all theb;oth ſa · 
ning ſo much as will coverit, then take 
and put thereto ten oz fwelne onions pil- 
led, cut chem in quarters, with a hant intl 
of parſeley chopped fine, putting it to the 
maatton, «ad (6 let them 2 5 


ww 
. A Bookeof Caokeryt 
with pepper, ſalt and ſaffron, with tw oz 


th;>& ſpanfull ef vineger, : 
— with Nauons. 


Irũ pill your Nauons, e waſh them 
theneut 5.026. ol ihem into paces to 
the bigoes of an inche, and when your 
matts hath boiled a while,takeont al the 


| Kcourſaning fo much as may coner well 


pen wade e 

pot o th a handfull of paxſelie, 

fine, anda bzanch of Roſemary, 

ſeaſoning it with ſalt, pepper, and ſaſteon. 
To boyle a Lambes head with 

pu! tenances. 8 

Irft ſximme it well, then take ot the 

bzotb,leauing ſo mach as will couer 

it. then put to it paxſei a roſemary, a 

d. anch of Jſop and time, and a diſh of but 

ler, with Barbcries oz Gaſeberies, they 

let them boyle being ſeaſoned with clones 

Pace,Salte, Pepper, and ſaffron, and fs 

letut it iti von ſops. ä 
To ſtew a Capon for dinner. 

ake a knuckle of Neale and boile it 

with your cab: putting to it pzoincs 

K y2fo''s — DANS Mate. 

6 
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A Bookeof Cocker J 
Dat end ts ſerue it fozth. 8 
To boyle a capon in white broth, 
Aut a well waſhed capon 4a maxi- 
bone, e aquartof faire water, put 
them together in an earthen pot, 
elet them boyle till the capon bs , 
but pon mult irt taks away the 
from the bone, ans when it hath boples 
take the bppermoſt of the both 6 put it 
ints anearthen pot, and the mary with it. 
Put fo it ſmall raiſons , pzoines, whols 
ace, dates, andhalf aquarternof ſugerg 
6.ſponfull ef verdinice, 3. 02 4. yolkes of 
Egges, pat theſe all together, and when 
your Capon is boyled, lay him in a fa 228 
platter. powꝛe pour b2oth vpon him, and 
foſerne dim. 
+ ToboyleChickens. . 
—— — 
tenante is boyled, and when you ars 
bo ſerue them, ſtreine 3. 92 4. yolkes of 
Exgges with vergious, and pat if into ths 
pot, and let it bote namoze:affer the egs 
de put in, ſeaſon it with (alk, pepper, matt. 
and.clones, and la ſitue them. Thus may 
1 
s xccboyled. *.... = 
0 


4 1} 


* 
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6 =Y — of Cookery. 
o boyle chickens with Spiinage 
» and Lettice. * ä 

J Ake a platter of Spinnage and Let · 
tice, and walh them cleane, and when 
the pot is ſklinmed then put them in with 
a dich ofbuitex, anda b2anch ofroſemary 
with aiule vergious,being ſeaſoned with 

Salt and ginger beaten. 

To meke Peares to be boy led 

in ment. 
Take a pete et a Legge of Pulton oz 
Uvalcraw, bteing mixed with a littls 
Sh@ye ſewet, and halte a manchet gra- 
ted fine, taking foure raw egges ypolkes 
and all. Then take glitle time, and pare 
kelp chopped ſmal, then take a fewe gooſs- 
beriesez barberies, oz gran: grapes be- 
ing whole. Pat all theſe together, being 
ſeaſoned with Walt, Saffron and clones, 
keaten and w:ought altogethcr , they 
make Nelles o2 Balles liks to a pears, 
und when pou haue ſo dene, take ths 
Salks of ths ſage, audpyt gnio-the ends 
of pour Beares oz, b4llzs, then take the 
Folh bꝛot d of bett, Sutton a veals, be- 
toto a7 tatt den por noitius the 
peaccs 03 balles in the dans $28 any 
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A Bookeof Cookery. 7 
Dat, Clones, Pace and Saffron , any 
when you be ready to ſerne him, put two 
oz thʒis yolkes of egs into the bozth. Let 
them boile no moze after that but ſerueitf 
fozth bpon ſoppes Yon may make balles 
after the ſame ſoꝛt. 
To farſe a Cabbadge for a 
banquet diſh. 
T Ake little round cabbadge cutting off 
the ſtalkes, and by the cabbadge then 
make a round hole in your cabbadgs, as 
much as will receiue your farſing meat, 
take hcede you bzeake not the b 
thereof with your knife, ſoz the hole mult 
be round and deepe, then take the Kidney 
of a mutton 02 moze, and hop it not ſmal, 
Then boile fire Egges hard, taking ths 
rolkes of them being inal chopped e al- 
ſo taks rawe Egges one a manchtt gra- 
fed ine, then take a handfull of pꝛopnes, 
fo many great rayſons.ſeaioning altheſs 
with Walt, pepper, and Pace, 
woazking all theſe » and ſo tui 
pour Cabbadge. 1 * you have Þaw- 
ſedge pou map put it azuong rour meats 


asthe putting in of payg gase, buf you 
mak eps ety pong e. 
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'$ * A'Bookeof Cookerie. 
fage af the mouth ofthe Caddadge whe 
you ſhall ſerne it out. Jntbeboyling, 
muſt be within the Cabbadgs , and tho 
tebbadge muſt be opped cloſe with his 
touer in the time of his boyling, 6 bound 
faff round about fo; bzeakingz the cab» 
bavgemult be ſodde in a diepe pot with 
freſh ba&# b2otb oz matton bozth, and no 
2ethen will lie vnts the kop of thecab- 
— when it is enougb, take away the 
thzid, and ſo ſet it in a platter, apening 
the heade and laping ont the Sawſadge 
endes, and ſo ſerue it fozth. 
To ** breatt ot Veale or 
utton farced, 
Aue abzeaf of Ucalc 02 mutton, and | , 
face it in libe maner as yourcabadgs | ; 
ts, ſo that pou leaue — the pzoines and 
Great rapſonordatiero ur beate oz mutton 
— ofhes, pufſing no _ 
Pour — dro 
1 . two 
Fara 1 1e tulr 
e Fele be be and 
FN dense be bopled, 


mere 12. | 
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ABookeof Cobkette.. . 5 
pour meato-vpon Soppes, caſting your | 
hearbs ip nit and fo ſerue it. wt 

lea Muyger of a ſheepe. 


þ gu wathcndfeniete; den per- 


eit alifle, then choppe a pete ofa 
D'vney of Mutton ſmall, an 
platter, then put the quitity 
lofe grated, withP2zunes and Kevſons of 
eache a handfill,perſely and time chopped 
ſmal. and th2e& oz fonre hard rofed egges 
being chopped with bzead and Suef,the 
po? alittle water to and ſaffron, and cou- 
lourtt with thꝛe oz foure rawe Egges, 
both polkes and whites , Salt, Pepper, 
Clouts and mace being minced together, 
putting it into tie Pugget, and fo botls 
it with a little Mutton dꝛoth and Mine, 
Lettuce and Þpinnage whole in the lame 

þ:02h,and ſo ſerve it ſoꝛi h. 

To boylc Mutton for E: 
Supper. 

Ake Carret rates, and cut them a 
inch long, tate a dantfull of parſely 
and time halte chopped, and put into ths 


pot the Putton, and ſoletthcm —— be⸗ 


ing ſeaſoned with Salte and pepper, and 
fo ſerut iffoozth. 


- 
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10 A Booke of Co-kerie. 
To boile a neats tongue to 
ſupper. 
Ake allttle wine 02 faire wafer, puf- 
I ting vachopped Lettuce faire waſhed 
into your Neats tongue, with a diſte of 


Pepper,cloves and Mace, and ſo ſerue it. 
To boile M. llards, Te. les, and chines of 
porke with Cabbadge. 
Irſt vnloſe pour tabbadge, ecut them 
in th:& oz foure quarters vnloſing eve- 
ry leafe fo2 doubt of wozms to be in them, 
then wach toe and put them into a pot of 
faire water, andlet them boyle a quarter 
of an houre, then take them vp, and chop 
idem ſomewhat great, then put them into 
a faire pot with the bꝛoath of the Pallard 
and whole Pepper, and Popper beaten,' 
with Clones Mate and Salte, and ſo let 
them botle together. ec. 
Fora Gooſe giblets and pigges 
petifoes. 
1 © them be Cover — c__ cnt 
them in pieces and fry the with but 

ter, and when they be halle fried, then put 
foalittle Uſneger with Ginger, Sina- 
mon and pepper and ſo ſerus it ay 


Butter ozt wo, and ſeaſon it with Malte, 


— 


DS oODt = a = . 


| 
| 


2 


A Book of Cooketie. 11 


may yon vſe Calues fits boyled in all 
points as this ts. 
Fot fricaſies of a lawbes head and 
rtenance. | 

Taue Lambs head and cleane it, n 

cut dis partenances in 
perboyle it till it be almoſt enough, then 
take the polkes ol two rawe Egges, Kid 
baſte pour Lambes head and purtenancs 
with it. and frie it in butter ſoʒ ſauce, pot 
to the butter, Pepper, Uinegcr and wall, 
frying them together a little on the firs 
and ſoſerve it. 

For fiicaſies of Neates feete 
for ſupper. 

Jane your Heates bete . cloane hem 

and baſte tht with batter and crums 
of bzead, and lay them bpon a Grediozns, 
till they be thzoughly baoyled, then take 
Uineger, pepper,ſalt and butter; and put 
the altogether in a diſh, ſet on a chafing- 
dilh of coles boyling. and ſo let them bople 
there til you mal ſerus it, you muſt put to 
ſauce,barberies oꝛ grapes, it. 

A fricaſcot T ripes. 

Long be faire — mauer ths, 

! leaneff and cut it in 

| "Sit. pines 
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12 A Bocke of Cookery 

ind b:oad.frp them with Butters 02 flats, 
and your ſauce to be vineger, pepper and 
imuftard,being put alittle while in the fxi- 
ing panne. with utter oz flats. 

- Torcſtea Lambeshcad. - 
Tas the head and purtenaunces being 
- -* dleanewathed, cut the puttenances in 

peoces, ſo that it map bee bzoached; 4 toſte 
them. baſting it with butter, when it is 
enough, take the volkes o two tam egges 
with a little parſely chopped fine, beating 
them togel ber, and baſtepour Lambes 
bead with it, euen ſo long till your Egges 
be hordned on, then take it vp. and ſcrus 
it with the ſauce of Pepper, Tinegcr and 
butter | o?fed a little bpon a Chaſingy:th 
ofcoles 
To male a pye in a pot. 
T Ake the leaneſt cfa Legge of Sutton 
- andmince it ſmall, with a peece of ths 
kidney of mutton, then put it into an ears 
then pot, putting thereto a ladelſull oz t 
ot mutton bꝛoth, and a little wine, ot pꝛop · 
nes and rayſons of each a handfull o2 bar- 
beties. Let them bovle together, putting 
to it halſe an ozenge.if yon haut anp, ſea- 
foning it with ſalt, ta" 
an 
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en Aa andſo ſerus ie. 
To walce allo wes to roſie ot beyle, 
Tals a legge of mutton amd ſiaceit thin, 
then taks out the kidneyrooſths put. 
ton hauing it minced mati, -with 3Gp& 
fime,parſely;qud the yolks ofharh egges; 
then binde it with croms of beads 
and raw eggcs, and put ts it pꝛoines and 
great rapſons,and foz want oftbent Bar. 
beries, Gooſberies,o2 grapes, ſeaſoning it 
with Clones, Pace, Pepper; : , 
ginger and ſait.Pounarf mabeun 


of a dheepe as theie aliomes ber, ae 


you mult put no mutton inta i. 

To male red Dear. 
Tate a tegge of Baſe, and cat ont᷑ all the- 

finewescleane,then tone a ra 

and all to brate it, then purboile it, and 
when you haue ſo doaa lard it very thick, 
then lay it in wine 92 Mint ger ſea two 03 
th2& koures,02 4 whole night, ten take i t 
out and ſeaſen it with peper. ſalt clones pi 
mate, th 9 pass, & ſo er 
To f.rſeallthm ges... 
Tas Ea good handfull oftiine, yr! 
-Parſelpec, 72 o2 Gare of 
Tggcs hard 3 with 


3 talbes 
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14 A booke'of Cookerie. 1 
dearbes (mall.then take white bzead gra · 
ted and raw egs with ſweeet butter, a few 
ſmall Raiſons,oz Bar beries, ſeaſoning it 
with Pepper,Cloues, Pace, Sinamon 4 
Ginger, wozkingit altogether as paſte, 
wh then may you fluffe with it what you 


A ſop of Onions. 
Aks and flice your Onions, and put 
them in a fring panne with a diſh oz 
 twoofſweete Butter, and fry them toge - 
ther,then take alittle faire water and put 
into it ſalt and Pepper, and ſo frie them to- 
getber a little moʒe, then bople them in a 
little earthen pot, putting it toa little wa- 
ter and ſweet butter it. vu may vie Sple 
nage inlikemanner. 
Tomake 8 for fleſh or 
ſh 

T Ake bzowne bꝛeade and hurne it blacks 
inthe toffing ol it, then takethem ans 

lay them in alittle wine and vinegar, and 
wben thep haue ſoked awbile,then trains 
them ſeaſoning it with Sinamon,Ginger 
Pepper and alt, then ſet it ov a Chaſing- 
Nth with coales, and let it boyle till it bu 
thick e, and then ferne it in Saucers. 
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To New Oz ſters. : 
T Ake your Dyers, and pat them either 
in alittle ſkillet ouer the fire,o2 elſe iu a 
platter ouer a Chaſfingdiſh of coales, and 


ſo let them boyle with their licour, ſweets 


butter. vergious, Uineger and and 

of the tops ol Lime a little , till they be e= 

nough and then ſerue them vpon ſoppes. 
Tobake alloes of Veale er 


Mutton. 


As your aloesreadp to bake in all 


pou them in the paſte Barberies, goſebe- 
ries 03 Grapes greene, oz ſmall Rapſons, 
and put in your Pte a dich of Butter. and 
ſo ſet it in the Duen, and when it is babes 
then put in alittle vergious, and ſo ſecth 


if in an Duen ag ains, a whtle,and ſo ſerne 


it foozth. 
To bake Conney, Veale or 


- Mutton. 
Tabea Conner and perbole it almoſfe 


enongh; then mince the fle ot it verys 


Ane, and take with it thee polkes ofbard 
egges, mines with it, thenlay another 
Conny in your Pis being porboiled , and 


minced meate ſeaſoned 


P K Wn 
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per and (alt, with two diſhes of ſweet but- 
ter mired with it, lay vpon pour Connie 


Barberies, Goſeberties, oz grapes, oz els: 


To make fine paſte. 8 

Ake faire flower of wheafe, and th 
yolkes of E with ſweet butter, 
melted, miring af theſe together with 
pour hands, till it be bzought towe paſte, 
then make your coffins whether it be foz 
ppes oꝛ tartes,then you may pat Saffron 
and Sager it vou wil haue it a ſweet paſte, 
bauing reſpec to the true ſeaſoning: ſome 
vſe to put to their paſte Bic fe 02 Putton 

bzoth,and ſome creame. 
For ſmall pies. 

7 Ake the Pary out of the marybones 
whole, xcut it in the bignes of a beans 
feaſon ponr marp with Ganger, Sager, 
and Sinamon,then put them in finc paſts 
and friethem in a frying panne with the 
ſkimming of freſh bee t both, 02 elſe pon 
may bake them in pour ouen a litle while, 
take hede they burne not, and when vou 
do ſeure them in a faire diſh, caſt blaunch 

powder vpon them. 1 
* 


— 


with clones, Pate, Ginger, daffron,pep- | 
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To make putſes and nei 

53 2 21108 , 

Tae s litle marrow, finall ray 
Dates, let the Jones be taken away, 


theſe being beatsn togetber in a Mester, 


ſeaſon it with Ginger, Sinaton and fir 


um u 


ger. th put it in fine paſte, and hae tbens 


oz ſris them ſu done in the ſeruiug ot them 
taſt blauycy pot det vpon tem. s 
Tomakea Tarte of Spianage or of wheat 
leaues, or of cole · worte: 
Take tha& handfull of ſpinnage, boile it 
in faire water, when it ia bopled, put - 
way che wat er from it and put the ſyin- 
nage in a fone moꝛtex. grind it (mal with 
two diſhes o? butter melted, and fours 
raw Cages all to beaten, then fraincit- 
and ſeaſon it with Suger, namen and. 
ginger, and lay it in your Ceffin, oben it 
is hardened in the ouen, then bake it, and 
wben it is enough, ſerne it vpon a faire- 
dich, and caf? vvon it Duger and Biſkets. 
For Tarres of cream. 
T Aue a pinte of creame with are rat 
Egges, and boile them tegetber, and 
Kirre it well that it burne not, tuen let it 
bople till it be thick,then take itont _ 


% 


[i 


\ 
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pot, and put to two dilhes of Butter, mel- 
ted, and when it is ſomewhat colde, then 
Kraine it and ſeaſon it with Soger , then 
put it into your paſte, when your paſte is 
hardned,and when it 1s enough, then ſerue 
kt with Sager calk vppon it. It vou will 
bane a tart of two colours, then take the 
balfe of it, when it is in creame,and colour 
. Dairon eg yotikes of 


ATarof proines. 

Me pour Coffine two inches deere 

round about, tit take ten 02 twelue 
good apples, pare them and ſlice them, and 
put tbem into the paſte, with two diſhegof 
Butter among the Apples, then caner 
pour Tartecloſe with the Paſte, ebzeake 
a dich of butter in preces, and lap it vppon 
the ceuer becauſe of burning in tbe panne. 
And whenthe apples be tẽ der, take it fozth 
and cut off the couer, and beate the apples 
together til thep be ſoſt, i they be dʒie put 
the moze Butter into them and ſo ſeaſon 
totm with Dinamon, Ginger, and Duger, 
then muſt pou cat your cover after the fa- 
ſh'on leaving it vpon your Tarts, ſerue it 
with blaunch pouder. A 
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A Tartof Egges. 


ö ' : 
T AK® (welue Egges and Buffer them 


together, then ſtraine them with Roſe- 


to pour paſte, q ſo bake it and ſexus it with 
Sager vppon it. * 
; A White Leach. 


ounces weight of Jfinglaſſe , halfe a 
pound of beaten Muger, and ſtirre them 
together, and let it boile halfea quarter of 
an houre till it be thicke, ſtirring them all 
the while: then ſeraine it with thace ſpon- 
full of Roſewater,then put it into a platter 
and let it coole, and cut it in ſquates. Lay 
it faire in diſhes, and lay geldc vpon it. 

To lceepe Lard in ſeaſon. 

Ut pour lard in faire peeces, and ſalt 

it well with white Salt, euer pecs 
with pour hjo, and lay it in a cloſe veCell, 
then takefairc running watcr, end much 
white ſalt in it, to make it bzine,then boſle 
it vntill it beare an Egge. then put it into 
pour Lard and keepe it cloſe. 

Tomake Iombilsan hundred. 

Tae twentie E gges aud put them into 
a pot both the yolkes « the white, —_— 


water,ſeaſon it with Duger,then put it in- 


TARE aquart ot new mitke, and tbꝛes 


Y 
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them wel, then take a poundofbeafen ſie- 
ger and put to them, and ſtirre them well 
togetber,then put to it a quarter of a peck 
of flower, and make a hard paſte thereof, 
and then with Anniſede moulve it weil. 
and make it in litie rolles being long, and 
ty: t dem in knottes, and wet the endes in 
Noſe- water, then put them into a Pan ot 
. ſething water, but even in one waum, thẽ 


take the ont with a ſkimmer,and lay them 


in a cloth; to dy, this being done lapt hen 
in a Tart-pan, the bottome being oyled, 
then put them into a temperate Duen foʒ 
one poure, turning them often in the ouen. 


T make buttered Egges. 
T ike eight polkes of Egges, and put 
them into a pint of creame, beate them 
togethi tand ſtreine them into a [ 
— all vpon the fice and turing it. e 
te ſeth vntitl it qu aile, then take it and 
— in a t eane cloth and let it hang ſo 
that the Mhave may auo. de from it. and 
when it is gone beate it into a diſhe of 
Role · water and ſngar with a ſyon, and ſo 
{neil vou haue fine butter. This don, vcu 
map take the white of the ſame eggs = 


1 
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ting it into another pint of Creame, bung 
it as the polkes were vſed, and thus pon 
may haue as fine white Butter as pou 
haue yellow butter. 
; To boy le Neates feete. 
Take your n eates ſezte out of the ſauce 
and waſh them in faite water, tben put 
them into your mutton bzoath , and taks 
flue oz fire Onions chopped not ſmal, then 
takeaquantitieof Time, Parſely and J- 
ſope chopped fine : botle altogether, and 
when it is halfe boyled and moze, then & 
diſh 02 two of Butter, and put to if, then 
ſeaſon it wit? p-pper,ſalt andſaffton, with 
fine o; fireſponefulsof vipeger, Elo (crue 
tt vppon (cps. 
To boylea Carpe. 
Take out the Galle, caſt it away. and fo 
ſcald not pour Carpe,noz vei waſb him 
and when you doe kill him, let his blood 
fall into a platter. ſpet your Carpe ints 
the ſame blond, and taſt thereon a ladelſul 
of vinegec, then toſtethꝛte o2 forte toftes 
of bzowne Mead and burne it blacke, and 
dip them into a little faire water, and then 
immediately u raine them into tte liqu our 
where pour carp ſhal be ſodden with thze 
9 


P . 
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iz foure Dnienschopped ſomewbat big, 
with parſely chopped (mall, then ſet your 
b:oth vpon the fire, and when it begins to 
boplc, put to ysnr Carpe two oz thzee di- 
ches of Butter and a bzaunch of roſcmary 
fiippev,and ſlippes oftime, and if if bee to 
thick, put to it alittle wine, & ſo let it bople 
faice and ſoftlye, ſeaſoning it with whole 
mate, cloues and ſalt, and Pepper, cloucs 
and mate beaten, and ſo ſetue iti. 
To boile a Pike _ 2 a banquet 
uns 
T Ake pour Pike (plit him, and ſeeth him 
alone with water, Butter, e Halt, then 
fake an earthen pot and put into it a pynt 
of water, and another of Wine, with two 
Oꝛenges oꝛ emmons ift vou haue them, 
if not, then take foure oz fine Dinges, 
the Rines being tut awer, and ſlyced, 
and ſo put te the licour, with ſixe Dates, 


cut long waies , and ſeaſon pour both 


with Ginger, Pepper, and Halte, and two 
diſhes ofſweete Butter, bopling theſe to- 
gether. and when pou will ſerne him, lap 
Four Pike vpon ſoppes, caſting poor bꝛot iu 
vpon it, vou muſt remember that youcut 
off your Pikes head hard by the body x 10 


A Bookeof Cookerie, 23 
his bodie to be ſplitted, cutting euerie five 
in two oz thꝛee partes, and when he is e⸗ 
nough.ſeti ing the bodie of the fiſh in ozdert 
then take his head i ſet it at the fozemoſte 
part of the diſh, ending vpaight with an 
Oꝛenge in his mouth, and ſo ſerne him. 


To boyle a Pike another way. 
= your Pike and pull out all his 


guts, and doe not ſplette rout Pike, 


but cut of his head whole, and cut his body 
in th:ceo2 foure peeces, and ſo let him bes 
boiled in Mine, Mater, oz Malte, to the 
quantitieof a pottie, then take a pinteof 
Wine, and a ladelfull oz two of the Pikes 
bzoth, and put theſe togetber into an ear- 
then pok, with two diſhes of Batter, and 
thzee oz foure Oꝛengos ſliced, (mall Rai- 
ſons and ſuger, Time and Aoſemary fiip- 
| ped, and then put in the effec ofthe Pike 
in theſameb2eth,and ſo let them boyle to- 
po and when you bee readle to ſerns, 
pour Pike vpon ſoppes, and pat vout 
bzoth vpon it ſeaſoning it with whole Di- 
namon and Mate, and a Kutmeg beaten, 

and ſo ſerus it foszth. T 
0 
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To boy le Roche, Perche and Daſe, 
Vith other (mall fiſh. | 

12 faire water and put to it parſely, 
1 Eine ant Koſemarie flipped, and ſo 
let it voſle a god while together, tben rake 
A diſh 0) two of butter, putting to the ſame 
b2oth and pour fiſh, and fo let it boyle to- 
gether, ſeaſoning it with clones mace, pep · 
per and ſalt, and ſo ſexue them vpon ſops. 


To boyle a Pike another 
£ way. 
Ake and ſplet your Pike thꝛough the 
back, and cake out the refec, ſo done, 
put raur Pike into a Pan of water with 
' Rofemuric,let it feethe till it be boiled the 
take pou refec with a little, wine t ver; 
ice with two diſh's of dutter, pot theſe 
in a platter, ſettiug it on a thafing · diſhe of 
Cole, and there let it boyle. ſeafoning it 
with whole mace, this done, take vy veur |, 
P. Re, lap ing bin vpon ſopa in a platter, 
then take pont refet and bis both and calf 
vpon it, and ſo etue it fo2th with ſalt. 
5 To boilea Teoch. 
Eeth rovr CCench with a little water x 
Dagod dea. e c: bineger, whe it u * | 
g | ap 


and puta bittis ſaffron in your both with 
a little alt, and put the ſams bzoth vpon 


4 71 *f:4., ! 5 

* 10 Fur Tu bot and Cunger. 
$ EEtb tbem in faire water and ſalf, and 
let them bopte till they bee enough,thew 
take them from the fre, and let them cole, 


— — 
hoereaſter following. 
Forfreſh Salmon. 
'A KC your Salmon and boiſe him in 
1 faire water;Koſemary and time, and 


take it trum the fire,and let it coote, then 
taks aus W almon ont ofthe pan, and put 
into an earthen pan 02 wooden bouls, 
there put (@ much b2oth as will coner 

um, put into the ſame bꝛotij a good deals 
neg DOAk beter WIE F 
| | or 
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For white peaſe Portage. 
Take a quatt of white Peale 6 mo2e 
and («tz them in faire water clols, vn · 
till they dee taſt tycix hi ſues. the Which 
taſt away, as long as any will come vp ts 
tbe toppe. and when they be gon, then put 
tinto the peazʒe two diſhesof butter anda 
little vergiovs with Popper and ſalt, and 
a littic fine powderof Marth. and ? let it 
Cand (ij! ven will etcupp it, and the ſerue 
it vpen ſeps. Bon map ſet tbe Pozpoſe and 
Secie in your Peaſe, ſeruing it fozth tu 
peeces in a dich. 
To bake Porpoſeor Seale. | 
Take pour Po:peſe oꝛ Heale, and pcr- 
bop leit, (2a'oning it with Pepper and 
Salt, and ſo bake it. you mud take of the 
nane when pou dos bake it, and then 
ſeri:s it fo2th with Gallentins in ſawcers. ar 
To malce a Candle of Ote-mrale. at 
Ade tio bandfull oz moze of great] 
Dte-meal:,4 beat it in a ſtone moꝛ · ſo 
tet well, then ne it into a quart offthe 
Ale, and ſet it on the fire, and fitrre it ſe U 
it with cloues, mate, and ſuger beaten * 
let it boxt tili it be cenongh, -then ſerne iſnt, 
fwzth vpon Bopp s. fa 


Sgr. 
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A Becke of Coo. oy 
TodrelleoCarpe. - 

Taue your Carpe and ſcale it, and ſplot 

u, and cut off his hoade, and take out all 

the bones from him cleanc, then take the 


lich and miute it ijne, being raw. with the 


rolkes of foore 02 fine hard egges minced 
with it ſo doneputit into an earthen 
with two diches of butter $a pint of 
wine, a bandfull of p:oyncs,tivs yolks of 
bard egges cut in fonte quarters, and 
ſeaſon it with one nutmege not ſmal bea. 
ten, Salt, Sinamon and Ginger , and in 
the boyliag of it pou muſt ſtixte it that it 


| burne not ta the pot bottome, and when it 


is enough then take pour minted meaie, t 
lap it in the diſh, making the pꝛopoꝛtion of 
the body, letting bis head at the bpper 
and his tale at tos lower end, which den 


la veſſell with water and ſalt . 


cat] Pon map vſe aPiks thug in all points, 


Ito that you do not take the pꝛoinea, but (az 


them take Dates and ſmall raiſons, and 


22 A — — Ceokery. 
To farſę E 
Ake eight oꝛ 2 egges and bofle them 
hard, pill ofthe cheller, and tut enery 
eg in che middle, then take ont the 1 olkes 
and make pour farfing tnffe as you do foz | 
geſh, ſauing only vou muũ put butter inte 
it inſterde of ſvet, andthat a little ſo doon || |, 
fill pour Egges where the polkes were, 
and then binde them and ſteth them a lit · 


kle, and ſo ſerve them to the tavle. F 
Sallets for fiſh daves. 0 
Jrft a ſallet of greene fine beaibs, puf- | , 
ting Perriwintles among them with | g 
ople and vineger. 
Another. C 
7. jues and Capers in one dich, with .* 
vineger and ople. ca 
Ant ther. 
W Hite Endive in a dich with per · 
tiwinctes vpon it, and ople and 1 
vineger. ant 
Another. the 


Arret rotts being minced, am tog 

m de in the dic, after the pꝛopoꝛtioa n 
of a Fiowerdeivce, then picke Wbzimpiſ tte 
and laꝑ vpon it with oxle and yineger- Ta. 
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Another. 
O Nions in flakes laide round about 
the dich, minced W carrets laid in the 
middle ot the diſh, with boyled Pippes in 
fine partes lie an Oken leafe, made and 
garniſhed with a Tawnep long cut _ 
ople and vineger. 

Another. 
Lerander Buds rut long waies,gar- 
niched w:th welkes. 

Another. 
Hir cut long wales in a diſh; 
— tawnep long cut » Uineger and 


Another. 
Amon cut long mates, with ſlices of 
Onions laid vpon it, and vpon that to 

cat — — 


1 pickeld — tut long waies 

d lay them in rundles with ontors 
and parſely chopped, and other bearinges, 
the bones being taken out fo hee choppey 
together and laide in the roundles with a 
long peece laide betwirtthe rondles ite 
the pzopoztion of a Snake. garniſhed with 
Tawney long * Aineger and _ 

3 n 
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Another. ': 
Tale pickeide Herrtngs arid ent them 
| long wates, and ſo lay them in a did e, 
and ferovthem with ople and vinegcr, 
To make tartas ot balde meates for 
\F ; ſh day es. 
Take vour dich and — the vottome 
well with butter, then malte a fine paſte 
to the bꝛedtii of the diſh. and lay it on the 
ſame diſh vpon the butter, then take 
Betes. Dpinnage, and Cabbabges, cz 
white L ettute cutting them-cfioe in long 
peeces, then take the voſhes of vu. rawe 
cgges, end fire yoikes of hard ©gs, with | 
ſmall Raſſons and a littte ci ceſc fine ſcra⸗ 
ped,andaratcd b:cad, and th 62 faurs 
diſhe3 of butter melted and ciarificd,+ w 
von haue wzoughr'it togetber, ſeaſon it 
with Sagar, @inamon, Ginger and 
ſalt, then lay it vpon yonr fine paſte (p2ea- 
ding it ab:oad, then the couer 8: fine p. ſte 
being tut with pꝛittie woꝛke, then ſct it in 
vour oven, bake it with poor dilh vader it 
and when it is enough. tbe at the ſeruing 
B*'it vou muſt nete baſe the couer with 
But:er,andlo ſcrape — vpon:t, e ten 
ſerue it fw;th. 1 
0 
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To male alloet of freſh Salmos. to 
boylc or to bake, ICY 
Aue rour Salmon aud cut him fi 
in peites of thus fingers bzeadth, aud, 
when au haus cut ſo many ſlices as vou 
will haue, let them be of the length of a 
womans band, den fakemoze of the ſal · 
mon as much as vou thinke god, e minte 
it tawe with fire roles of bad Egges 
very fine, and then two oz thꝛe diſhes of 


Batter with (mall reiſons, and ſowozke = 


thom together with clones, Mate pepper, 
t ſalt, then lap yeur minced meate in pour 
fliced Alocs , eucry ans being roil:d and 
P2zicked with a leather, laſt cloſed, then put 
your alaes into au earthenpot, e put to it 
a pint ot water and another pinte of Cla- 
ret wiae, Cſs let them boyletill chey be e- 
nongb, and afterwarde take the yolkes. of 
thꝛe raw ezs with a little vergiona, bring 
Nrained together, und ſo put inio the pot, 
then lot pour Aloes ſieth no mot aftcr- 
ward, but (crite them vpn Hoppes of 


rr 
Tas a Tronte and ſeth him, thon take 
aut all the bones, then miace it _ 
e 


= 
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fine with thee 02 ſcure dates minced with 
it, ſeaſoning it with Ginger and Sing- 
mon, and a quantitie of @ager- and But- 
ter, put all tdeſe together, woꝛking them 
Kalt, then take your fine paſte and cut it in 
toꝛie cozner waycs in a ſmall bigneſſe, of 
foure 02 fine coffins in a diſh then lay your 
cute in them, cloſe them, & ſo bake them 
and in the ſeruing of tbem bafte the co- 
ners with a little butter, and then caſt a 
: — powder on them, and ſo letue 

zt 


To make a ſplede Eagle of a puller. 

Tz a godpullet and cut dis thꝛoate 

bard by the head, and make it but a lit · 
fle pole, then ſcalde dim cleane, and take 
ont of the ſmall hole his crop/ſo done, take 
aquill and blowe into the ſame hole, foz 
to make the ſkinne to riſe from the fleſhe, 
then bz2ak the wing-bones, and the bones 
hard bythe Enie, then cut the necke hard 
bythe body within the ſtinne, then cut off 
therump within the ſkinne, leaning the 
bones at the legges, and alſo th ehead on, 
ſo dzawing the whole bodp out withtn ths 
— hole,the bones to be laid = 
neat 
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neath towardes the clawes, and the fete 
being left alſoon,you muſt tut eff his bill: 
When pou haue taken out all this bunes, 
and bzought it to the purpoſe, (hen takt the 
ſlech of the ſame pnllet and perboyle it a 
little, and mince it fins with ohe pes Sr - 
et, gratedb2ead,fh2e& yefkes of herd eys, 
tben binde it with foufe raw Ogs, anda 
fewe Barberies, wozKkiig theſs together, 
ſeaſon it with Clones, Pace, Ginger, pep- 
per and Salt. and ſaffton, then Cuffe your 
pnliete ſkin with it, putting it in at þ hots 
at the head, and-when yon daue Rtoffed 
him, take him end lay him flat in a p!at- 
ter, and make it after the pzopozfion of an 
Eagle in euery part, hauing his head to 
be cleſt aſunder, and laid in two _ 
like an Eagles head: thusdone,t 
pou put him into the Ouen, leaning in — 
platter a diſh of batter dnderneatd him, 
onother vpon him becauſs of burning. and 
when it is enongdthen ſet it fw2th. cafking 
vpon him in the fernice, d!annch powder, 
Sinanion — 1 


To 


* ABookeof Covkerie. 
To make _ of a Capon, Hen, 
\ ul et. ' 

7 Abs well fleſhed Capon, Penne, 62 
pullet, (calde andd2eflo him, thea put 
him into a pat of faite mater, and there let 
it fe@th till it he tender then take it and pul 
all the fleſh Cay his bones,aud beats it in 
a ſtoxe mozter, and when you ipinke it 
dalle beaten, put ſome of the ſame licour 
into it. then beate it till it be finc, then 
take it out and ſtraine it with a litile roſe- 
water out of a ſtrainer inta a diſhe, then 
takeit ond (ct it on a ch fiagdiſh ol coles, 
With alittle Duger put to it, and ſo irrs 
it with your knife and lay it ia a faire diſh 
in thzce long rowes, tht take blavach pous 
der made of Sinamon ard Suger e cal 

ppon it, and ſo ſerue it foozth. . 
To make a colluce. 

T ake all the bones aud legges of the a- 
fozeſaid Capou. Benne oꝛ Bullet, ànd 
beate them fine in a (tons Pozter, putting 
foithaifeapinteoz moze of the ſame Lt- 
tour tha: it was ſodven in, then ſtraine it, 
and put to it a little anger, then put it in · 
to a fone Crewes, and ſo dzinke it warm 
art and laſt. 4 


A Book of Cookew; Ty 
A made diſhof the proportion ef an- . 
| Egge for flelbdayes. * 
NATE all four things, your farſfing 
ſtuifr as you do fo; Cabbadge, 
even (0 much an will Ul a Gladyer . Firſt 
take a di bladder end walh it cieane.that 
is ot a Calſe 3 a tere, and cut a little 
hole in the toype, and then put in all vour 
farfing ſtuffe, and when pon hans filed 
it. then clole the bladder toppe, binding it 
with a thzeede, and then put it into freſhe 
Bcete b;oth, oz Puttonbzoth, and there 
let it ſecth till it bee enough then take it 
out, and let it tand ill til it be ſomewhat 
life, then tat awap the bladder from it, 
and take another dy bladder, and walbe 
it clean :let it bee bigger ſomewbat then 
the other was befoze, g cut it bzoad at the 
topp2. whereby pour farſing ſtuffe may in 
the bole goe, and when it is in. tden ſo ma⸗ 
ny whites of Eggs being rawe as may 
run round about bim both aboue and be · 
neath, within te bladder tlrane covered 
with it. then bind vp pour bladder mouth 
and put into pour bzath againe the Blat - 
der, and there let it ſes:h tiil the white be 
parbeae3 about the farſing, then take 
o 
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dut and cut away the blavder, then ſet it in 
a fairedith,laping the parſely vpon it, and 
ſoſerne it fwzth. 
Thus map por make ſmall Eas to the 
number ol fres2 eight in a dith in like ma- 
ner, haning a bladder foz the ſame purpoſe. 


To ſtill a Capon for a ſiclce perſon. 

Take a well fleſhed Capon faice ſcaloed 

and d2e7,4nd put him info an ear{hen 
pot, put to it Barrage and Buglas, tha 
dandfull ot mints, one handfull of Partes 
fonjas, and Langdebefe, a bandfull of J- 
ſope, put thereto a pink of Claret wine, 
uno a pinte of cleans water, and twelus 
B1opnres, and when you baus ſo dene, to- 
ver the pot with a dich oz ſaucet, and dpon 
all that to cover courſe paſte that no afre 
tome aut, then take the pot and bang in a 
x" »alfe pdf vy to the bꝛimmes of ycur 


p iſte ans (6 let it boils foz twolue houres- 


at tye lea, e alwayes as pour water that 
is in the bꝛaſſꝛ pot dothcrufame, be ſurs to 
Þznc in readines another pot of hotte wa- 
dec at the fire to fil it as [bg as it doth (@th 
11: the twelus honres,o when the houres 
** 


] 


— 
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ſoʒ one dure, then vnloſe and ffraine the 
liconr from the Capon into a faire pot, a- 
king every mozning warme foore 02 fins 
ſpone ſuls next to your heart, which ſha!l 
comfozt and reſtoze natute fo rou beim 
icke, vang this afozeſaid capon. * 


To preſerue Quinces in ſitrup 
Alcheyeere. 


T Ake thz& pound of Quintes being pa- 

red and co2red, tie o pound of ſuger and 
th:& quarts of faire ranalog mater, put gl 
theſe together in an carthen.pane let them 
doyle with a foft fire, and when they ber 
ſuimmt d, couer th clofe (hat no aite may 
tome out from them, you mult pat cleves, 
and Sinamon to it after it is ſkimmed, of 


| guantitieasr0u willhene them to tant, 


if vou will know when they be boplede- 
nongh, hang a innen cloth befweere the 
cover and the panne ſs that a god deale of 
it may hang in the licour. and whon the 
cloth is very red, they be boylod enonghilet 
them Kan tf they be coive,then pat them 
in Gallep-pots with firropps , and lb wall 
they hape a years, "= 


AY 
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1 | Toxen&rve Wardens allthe 
611% yer in ſirrop. 
Take your Watdens and pat them into 

a great, Earthen pot; and tonet them 
clas, ſet than in an Ducn, ben pou bave 
let in your white ess. whrngen have 
dzawne your whits bzead,4 pour pot, and 
that they br ſo eule tat po may handle 
them, then pill the ehen inne from them 
auer a pe inter dich, that rou may ſaus kill 
the rtoppe (bat falleth from them: put i 
wem a guaxt ofthe ſame icropps, and a 
pinte of Naſe watt. ant hoile them toge · 
-tycr witha lew Cloues and Siramon, 
and wben it is reaſons bie thicke and cold, 
put rom Mardems and Sirroppe into a 
Galtey pot, and ſpe 'waiesjhatehe Pir- 
rope beeabpue the: WI arvens oz any other 
thing chat;yg1congerve. 


To coniſerue Chegxies, Damſins or wheat 


8 6 plumtnes all the yere in the 
52 ſirio 

ria take faire watcr, 10 much as roy 
thalitbtgkcineet,and one pound of ſy. 
yok , and pat hem both in a faire Baſon, 
and ſci tut ſams otrer a ſoſt fire. tulthe ſu- 
ger be m:licd, yen put thereto ons pound 
any 


Wi 


4 
| 
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and & halfy af Cherries, 0: Damlns, and 
let them boils till ther b:cake, then cousr 
them cloſe uli tuey be talde, then pn them 
in your Gay Pottes,andlo keepe them: 
| keeping paepoꝛtion in weight of Sager 
and ſrnite, you may cenſtrue as mach 
as you lit putting thereto Sinamonand 
clones,as is afozeſaid. 1 


To malce a paſle of Suger, xhereofa mas 
way make all manner offiuites, and other 
fine thinget, wich the ir forme, 28 Platcg, 
Diſhes Cuppes and ſuch like things. her- 
vit you may furniſh a Table. a 

Ake Gum and d2agant, aſmuch as 

you will e Ceepe it in Roſt water till 
it ve molliſied, and fo; foure ounces of ſu- 
ger take oł it the bigneſſeof a Beane, ths 
4Upce of Lemons,a walnut ſhell ful, and a 
little ot the white of an Eg. Bat you mu@ 
rſt take the gumme,and beafe it ſomuch 
with a pellell in a bzaſen mozter, till it bs 
come like water, then put io it the inves 
with the white of an Egge, incozpozating _ 
all theſe wel together, this don take fours 
ounces of fine white Dager wel beaten fo 
powder, i call it into þ Pozter 9 
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and little. vntuli they be forned info the 
fozme ofpaNe,then take it out of the ſaive 
mozter,and bay it vpon the pawoer of (u- 
ger, as it were meale oz flower, vatill it be 
dias ſoft paſte to tbe ende you may turn it, 


and faſhion it which way you wil. Whew 


vou haus hug dt pour paſte to this ſonus 
lezead it abꝛoad vpon great 62 ſmal leaves 
as pod ſhall thinke it god, and ſo ſhall you 
ame oꝛ make whyt things vou wil, as is 
afo:eſaſd,with ſuch fine nac kes as map 
ſeraea Table, taking bad thers Rand no 
hot thing nigh it. At the end of the banket 
they map eate all,. and bꝛeake the plattris, 
Diſhes, SlaCcs,Cups, + ali other things, 
ſoꝛ this paſtc is very delicate andſage- 
tons. Ifydu will make a thing of moze 


gene then this ; make 4 Tarte of al- 


mond es {amped with ſuger and Roſe wa- 
ter of une tote lat marchpaines be mate 
of, this ail youlap betwene two paſtes 
of ſucy veſſels o fraites o ſame other 
things 8s pon thinks pad. 

To confireWalauts. . 
Taue them cine and ma in buſte, 
and ma in them ure lirfleholes, 0; 
moze, then Cape them in water olenen 


FS 


dares . 


- 


od wy 6 os 


\ 


] pat in the ſame water alittle Muſke, and 
9 Cowcam 
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' dapes, make them cleane al boile them 
as the Dzenqges herafrer w2tkten,but they 
mutt ſœthe foure times as much. D:efſs 
them likewiſe with Spitces, laving you 
mult pat in very fewe Cloves, leaſt they 
taſte bitter. In like ſoꝛte pou may dzeſſe 
Gods, cutting them in long peeces , and 
paring away the inward parts. 


Tomke Mellons and Pompions 
ſyeet. 


p | Aue fine ®axger and d\Colve if in wa- 

ter, then take ſ@des of Pellons and 
tleaue them a lite on the (ide that ticketh 
to the Pillon, and put them in the ſugred 
water, adding to them a little roſe-water, 
Leane the ſatde tedes ſo by the ſpace of 
thze o2 foure houres, then take them out 
and you ſhall (ee that as ſone as the ſayds 
ſreds be dꝛie it will cloſe vpagain. Plank 
it and there will come of it ſuch Pellons, 
asthelike bath not been ſocn. M xon will 
bane them to gius the ſaucur of Puſke : 


fine Minamon, and thus vou may dos the 
270 
4 0 


— - 
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To confite Otenge petles which may bee 
doone at all times in the yeere, & chiefly 
in May, becauſe then the ſaid pecles be 
gteateſt and thickeſt, 

Ake thicke Oꝛengte Perles. and them 

tut in foore oꝛ flue peeces, and Reepe 

them in water the ſpace of ten o2 twelus 
dayes Pon map know when they be ſtee ; 
pedenough, if yon holde them vp in the 

Sunne and ſex thꝛough them, theu they be 

ſteeped enough, if you cannot ſee th:oagh 

them, then let them ſteep vntill peu map. 

Then lay them to dꝛie vpon a table, and 

put them to d2y between two linnen clo- 

thes, then put them in a Kettell o2 veſtell 
teaded, and adde to it as much Ponnp as 

will halte couer the ſaid pecles, moꝛe 03 

leſſe as pou thinke god, boyle them a little 

and ſttore them alwaycs, then take then 
krom the fire, leaſt the honp ſhould leeth 
ou?2rmach. Foz if it ſhould bople a little 
moꝛe then it ought to bople, it would bee 
thick. Let it then ſtand and reſt foure daies 
in the ſafo Bonny, ſtirring and mingling 
the Oꝛenge and Yonny euerp Pay toge- 
ther. Becauſe there is not Yonny enough 
to coues all the ſaide Ozenge peelcs , — 
mu 
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mult ſtir them well and oftentimes, tha 
doe thꝛee times, giuing them ons bobſing! 
at each time, thi let them i and the daies; 
then ſtrain them from the honnp, and a 
ter you haue let them bople a ſmall ipace, 
take them from the fire, andbcRow them 
in veſels putting to them Ginger, clones 
and ſpnamon, mie all together, and ths: 
— — * ſirrope wil ſerue to dʒeſſe others 
itha | 


How to puriſie and prepare Honny and 
ſug, r for to — and all thee 
ru ts. 
Hake euery time ten pound of heny,the 
white of t welue new layd egges, and 
fake away the froth of them, beate them 
well together with a ſtick, and ſire glaſſes 
ok faire freſh water, then put them info the 
honnp,and bople them in a pot with mo- 
derate fire the ſpace of a quarter of an 
boureo2 leſſe, then take them ſcom the fire 
ſkimming them well. 
| Toconfite Peaches after the 
Spaniſh faſhion, 
T Ste great and fatre Peaches and pill 
themclean, cot = in peeces and = 
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bay them vpon a table ab;oad in the W un 


the ſpace aftwo dayes, turning them ene- 
rp mozning andnight,e put them tot into 
8 Julep of (ager well (oddea, and pzepa- 
red as is aloe ſaid, and aſter pou hare ta- 
ken them ant ſet them againe in the Mun 
turning them often vatilt they bee well 
. dyed, this deve, put them againe into the 

In in the (pn vntill ther 
baue gotten a faire borke oz cruſt, + then 


you may kepetbemin bores foz winter. 


A goodly ſceret for to condite or confite 

Orenges, Citreas, and all othcr fruites 

1a firroppe. 

Ike Cyrrons and cut them in peeccs, 
talung out ol thẽ the iuice ozſubſtance, 
then dople them in freſh watet halle an 
boure until they he tender, and when you 
take them but, caſt them in colds water, 
leave them there a god while, then ſet 
then on the lire againe in other frefy wa- 
ter, due but heat it a litſe with a (mail fire, 
fo2 it muſt not ſ&tb,bat let it fimper alit- 
tle, continue thus 3. dapcs- together dea · 
ting them every day in hot water: ſoms 
beat the water but one day, to the end that 
bhe Citrons be not to tender, but * 


4 
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The Booke of Coolerte: 
thefreſhe water at night to takeout the 


bitterneCe of the pilles, the which being 

taken amaꝑ, vou muſt take Bayer 0; Þo- 

ny clarifled, wherein you mu the citrons 
pat, dauing firſt wen dzyed them from the 
wafer,qin winter pot muſt keep thi from 
rde fro@, gin Summer von Mali leane thi 
there all night, and a day and anighfti 
Vonpe, then boils the Hen oz get by 


it ſeife without the Dzenges oz citrons by 


the ſpace of halfe an houre oz lefle with « 
lfttte fire, and being colde ſet it againe to 
the ure with the Cltrons', continuing fs 
two mozninges : if von will put Bonis in 
water and not Suger, von mad clarifie if 


dos it, a day d 
Hall bore 
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ning eonliteth in the bar ling of this ur- 
— — the Citrons, and alſo 
the f0:cop it ſelfe, and heerein deeds 
mult ba takin that ittakenot the ſmoke, 
fofbatitſavenr not of the fire: Jntbis 
manet may be d2eff the Peaches,oz Lem- 
mons, Drengys, Apples, gruen Walnuts, 
and ot het like being boyied moze oz lefle; 
— — the fruits. 5 

To bray gold. 


Tae Sede lesnes, — dz0ps of ho- | 


np. mixe it wiil together, and put it in · 
to a glaſſe, and when you will occrpp it, 
Keeps and temper it iu gumme water and 
it will be good. 

a 'Fomakea Condonack. | 
Take Quinces and paixe them, fake ouf 
the toꝛes, and ſeeth them in faire waver 
bntil: thep bꝛeak, then train them thaovgh 
a ae ſtrainet. and foz eight pound of the 
un ſtr ined Quincet, you muſt put in 3. 
und of Auger, and mingle-it together 
av ſel, and boile them on the fire, al- 
wayes ſtirring it vntill it be ſodden. which 
vou map perceive, foz that it will no lon- 
g rceaqe to the veſſell, but you mai tape 


* 


maſke in powder, ou may allo adoe 9 


„ 


— 


ts it, as Ginger, iaam on, Clones, o nut- 


mt gs, as much as xen thinke meet, boy 
the muſke · with ai tie We en 

a hꝛoad lice of wood ſp:ead of this contet⸗ 
tion vp « table, which moſt be firſt Krew- 
ed with ſuger, and there make what pzo- 
po2tion you will, and ſet it in the ſunne vn 
kill it be days, and when it path Ricod a 
wbile curne it vplloown, making alwales 
a bed of Þuger,toth vader and aboue, and 


turne them il] and dzy them in the ſunns 


vntill tdey haue gotten a cruſt. In like 
manner pon may dꝛeſſe Peaxes, Peaches, 
Damiins, and other fruites. 


To make gonfections of Mellon: 
or Pompones. 
= what quantitie of Pgllons von 
thinke beit, and take them befoze they 
beripe,but let them be god, and make 8s 


. many cuts in th as thep be marked with 


quarters on every ſide, and hauling mun- 


diſted them and taken out the cozes and 


curnels, and pe&led the vtter rinde, keeps 
them in god Wineger, and leauing them 


ſo the ſpace ot ten dapes, when von haue 


taken them out, take othor Uineger — 
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Kicepe them a new againe other ten dapts 
removing and Lirring them enerp dape, 
then when time ſhal be, take them out, and 
put them in a courſe linnen cloth , dzying 
and wiping them, and ſet them in the aire, 
the ſpace of a dap and a night, then bopls 
them in honp, and by the ſpace of r.dapes 
giue thein every day alittle bopling, lea- 
ning them alwapes inthe Pony, and they 
muſt boile at cuery bopling but one malm 
then take the pceccs and put them in a pot 
with powder of cloues, Ginger and nut- 
megs, and peeces of Cinamon, thus done, 
make one bed ot the pecces et meilons, and 
another of the ſpiccs, t then powꝛe white 
tony vpon all in the ſaid pots oʒ veſſels. 


Th- ſtilling ofa Capon,a 

great reſtoritie. | 

Ake a pong capon that is well fleſhed 
and not fat, t a knuckii ot pong Ueals 
tdat is ſacking, and let no fat be vpon it. 
and all to hake the bones and all, and fleg 
the tapon cleans the ſkin from the le ſhe. 
and quarter it in feure quarters, and all 
fo burſt it bones and al, and put the Ueale 
and it alfogether in an earthen pot, and 
put 


— . 
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put to it a pinte ofred wine, « eight ſpan- 
fuls of roſe water, and halfa pound of ſmal 
raiſons and currans, e foure dates quar⸗ 
tered,and a handfall of roſemary flowers, 
and a hanvfoll of Burrage Flowers, 
end twenty 02 thirtie whole Paces : and 
take and couer the pot cloſe with a coner, 
and take paſte e put about the pots mouth 
that no apze come f92th, and ſet it within 
a bzafe pot full of water on the fire, and let 
it boyle thereeſght d thcn take 
the lavle and bzuſe it altogether within 
the pot, and put it in a faire trainer, and 
Qraine it thzongh with the lat le. and let no 
fat be vpon the both, but that it may bes 
blowne, oz elſc taken witha feather, and 
every day next pour heart dzinke halfe 8 
dozen ſponefuls thereof, with a Cake of 
Manus Chriſtiz and againe,at foure of the 
clocke in the after - none. 

To make good ſope. 
Þ2 you muſt take haife a firike of af- 
ſhen Alhes,and aquarte of Lime, then 
you mull mingle both theſe together, and 
then you muſt fill a pan full of water and 
ſeeth them well, ſo done, you mut taks 
fone pound of beaftes fallow, and _ 


% 
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into he Tre, and ſ@th them togst her vntil 


it de hard. ; | 
To make Quinces in ſiirop. 

J Aue thirtie Muinces to the quantitie 

ofthia firrep,take a pottel of water and 
put it into a pan, and then take the whites 
ol ure egges and beat them with another 
pottle of water and then put it altogether. 
and put therto twelus oz touttene pcund 
of ſuger, as vou ſhall ſ tauſe, and ſeeth it 
and ſkim it very cleane, and then put te 


it two eunces of Cloues and hauſe them 


a very littie, and let them ſeeth unt ili the 
ſkim do riſe very black2,and then (kim of 
the Clones againe, and waſh them in fairs 
water and day tbem and put them in @- 
gain and paur Quinces alſo. Nut to them 
half a paint ofroſewater, and then put the 
& frropein a faire earthen pot oz pan, aud 
lay a ſhce(e fonre times tauble vpon them 
to ke pe in the heat, and ſq let it ſtand a 
day oz two, and then putz them and the lr 
xop in a bęſſeli that was neuer occupped, 
ound cauer them tloſe, but in the beginning 
pate por Quinces and coze them, a ſeeth 
idem in faire water, vnti(l they be tender. 
. and then lake them vp andlay them 4 the 
h | 
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the water may run from them cleane, and 
when they be cold, thi put them into pour 
rr op as it is befo2e ſaid. 
To make conſerue of Barberies. 
I” Ake pour Barbertes and piche them 
.clean,and ſet them ouer a ſoff fire and 
put to them Roſe-wafer as much as you 
thinke god, then when pon thinke it bes 
' (ad enough, ſtraine that, and then ſeeth ie 
againe, and to every pouno of Barberies, 
one pound of ſuger, ę meat your conſeius. 


To makea Pudding ofa 

Calues chaldron. ; 

Irf fake the chaldꝛon e let it be waſh- 

ed. ſtalded and perboyled, and let it bes 
chopped and famped fine in a moꝛ ter. and 
While it is hot ſtraine it thzong) a cullen- 
der, and balfe a dozen of Egs both whites 
and polkes, with all manner af bearbs to 
them a handfull 82 two, let the hear bes bs 
ſhzed ſmall, and put them to the chaldzon 
and a god handful of grated bzcad, tben 
take a handfull of flower, and put it to it 
all, then take an Dzengepill outoftbe fir- 
coppe and mingle with it, then ſeaſon it 
with Sinamon and Ginger, and - — 


* 
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Clones and mata, and a littie Roſcwater, | 


and Parroweoz ſuet, butter a godquan- 
titie thereof, cloſe it vp, ſoit be not dy ba- 
ken, then take the thinneſt or che Sheepes 
kell and wꝛap tbe meate in, then raiſe the 
coffin of fine paſte and pul it in. 
To boy le Calues feete. 

Ake a pint of white wine and a ſmall 

quantitie of water, and ſmall raiſons, 
and whole mace, and bople them together 
in a littie vergions e polkes ofegges,min- 
gled with them, and a peecc of ſweet but · 
ter, ſo ſerue them vpon bzead fliced. 

To ſte ve Vcale. 

Ake a knuckle ot deale and all fo bʒuſt 

it, then ſet it on the fire in a little frei; 
water, let it ſeeth a good while, then takes 
god plentie of onions and chop them into 
pour bꝛoth. and when it hath weil ſodden, 
put in Uergious, Butter, Dalt and at- 
von, and when it is eacugb, put to it a lit» 
tle ſuger, and then it will be god. 
To boyle Chickens and Mutton 

after the Dutch faſhion. 

Jett take Chickens and mutton, and 


I boylethem in water a god while, and 
let a god deale of the watet ba oy 2 
' av; 


[ 
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A boolee of coobery· ix 
way. then takeout the Putton and che- 
kens and the both, make white bzoth, pat 
in thereto ſinamon and ginger, ſuget and 
a little pepper, and a little vergioos, and a 
litie flower to thicken it, and a litle ſaffrbn, 
take roſe mar, time, mar gerum e peniri- 
all, and Piſope, and þalfe a diſh of butter, 
with alitle ſalt: the liquoz mult be cold be- 
loʒe thechickens be put in. 


Tomakea Candle. 
Ake a pint of £palmcſie and fine 03 firs 
egs, and ſeeth them iratned together, 
ſo ſodden, ſtirus it till it be thicke, and lay 
it in a diſh as pou do pleaſe, and ſo ſerne it. 


To malce a Haggas pudding. 

Ake a peeceof a Calues hald on and 

perboile it, ſded it ſo ſmall as you can, 
then take as much Beefe Suet as pour 
meate, ſh;ed itkewile, and a god dealt 
mo? of grated bead, put this together, 
and to them ſeven oz eight polkes of egs, 
and two oz thwwbites, e alitle creame, 
thzee oz foure ſponfult'of Roſe-water , a 
litrie Pepper, Pace and nutmegs, and & 
god deale ofſuger, fill them and lat 9 


0 * 


— — 
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be ſodden with a very ſolt firs, and %j,j 
alſo with a little TWinter ſauo:p, parſely * 
n 


To makehaggaſſepuddiogs. 
ake the ce as and verbople 
it. then lamp it in water and ſtrainit 


with thicke creame, and put thereto eight | 


oz nine yolkes of egges, and thz& 02 fours 
Whites, Hogs ſuet, ſmall raiſons, Cioues 
and Mate. pepper, ſalte, and a little ſuger, 
and 8 god deale ot grated bead to make 
it thicke, and let them leeth. 

To m. ke Iſing puddings. 
T Ake great Otemeale and picks it, and 


let it ſoake in thicke cream th2e houres, | 


then put thereto volkes of Eg, and ſome 
whites, pepper, ſalt, cloues and mace, ani 
alitile ſuger. and fill them not fo full, and 
ſeeth them a good while. 
ä To ſeeth Muſc les. 
Ake butter and vineger a god deale, 
patſely chopt ſmall and Pepper, then 
ſet if on the fire, and let it bople a whilc, 
then ſee the Puſcles be cleane- waſhed, 
and p·:t them in the bzoth Gelles and all, 
aud iopen theg be boyled a while, — 
m 


— — 
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them helles and ali. 

Taue —— Un 

parſelp and t chopit 

then take the kidney of veale,and per- 
bople it, and when it is perbopled, take all, 
the fat of it, and lay it that it may tale, ana. 
when it is colde ſhzed it like as you do ſuet 


| fo2 puddings, then taks marrow a mines 


it by itſclfe, then take grafed bzead and 
ſmall reaſons the quantity of your ſtuſfe, E 
dates minced ſmall, then take the egs and 
roſte them hard and take take the polkes 
ol them and chop them (mal, and then taks' 
your ſtuffe afozerebearſed and minged al- 
together, and then take pepper, cloues and 
mate, ſaſfron, and ſalt and put it together 
witd ehe ſaid tuff. as much as you thinks 
by caſting Gall ſafice , then take xe eg 
and bꝛeake them into a beſſell whites and 
all, and put your bzy ſtuffe into ths ſame 
egges, and temper them all well together, 
and ſo fill your Yaggaſſe oz gut, and ſeth 
it well, and it will be god. 


To ſtew S:eakes. 
Take a necke of Mutton and cut it in 
pietea, and then frp them with _ 
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vntill they be moze then halle enough, fry 
them with a god many of Onions lliced, 
then put them in a little pot, put thereto 
a litle parſelp chopt, as much b:oth ofmut- 
fon 92 beef as wil couer them, with alittle 
epper. Halt, and Wergiovs : then let it 
th together very ſoftly the ſpace of an 
houre, and ſerue them vpou ſops. 
To boyle the lights of a Calfe. 

Irſt bople the lights in water, thẽ take 

perſely, time, Onions, penixiall, and a 
I(tfle roſemary, and when the lights bee 
boiled chop all theſe together, lights and 
all very (mal, and t hen boile them in alit- 
tle pot, and put ints them vergions,butfcr 
and ſome of the owe bꝛath, then ſeaſon it 
with pepper,ſpnamon,x ginger : let them 
boile alittle and ſerue them with ſops. 


To makea Lenten Haggas with 
poched Egges. 
Akea Sni — pink, and fill it halfs 
with vergious, and halfe with water, 
and then takes Pargerons, Wintcrſano- 
rie, Peniropall; Pince, tinte, ot each ſire 
trops, wach them and take foure Egges, 


hard roſted, and ſhzed them as fine as von 
can, / 


4 


fry ' 


ced, 
reto 
ut 
ittle 
et it 
an 
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can. i put the bearbes this dot, 
then pat agreat ban bandfullor | 
thecrummes of a — ner, 
and ſo let it ſeth till it be thicke, | 
ſon it with ſuger, ſynamon, ſalt 1 
peatcs of butter, and th2& 02 lo Ron 
fulsof Koſe-water, then poch ſtauen egs 
and lay them oni fippits, and powze the 
Þaageſe on them, with ſynamon and ſu- 
ger fircwedon them. | | 
Toboylc Onions. 

Take a god many Onions and cuf them 
in foure quartere,ſet them onthe fire in 
as much water as you thinke will boyte 
them tender, and wbe they be clean ſkim· 
in a god many ofſmall raiſons, 
balfe s ſponefull of groſſe pepper, a god 
peece of ſuger, and a little Maite, when 
the Onions bee thzough boiled, beat the 
polke of an egge with vergions, and = 

into pour pot and ſo ſerve it vpon ſops. J 

yon wil, poch E gs andlay vpon them. 


To boile Citrons. 

WP" your citrons be boiled, pared 

d ſliced ſeth (hem with water 

and wine, and put to them butter. ſmall 
E raſons 
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raiſong rin barberies,ſuger,ſynamon and 
— let them ſ&th till yourcitrons 
Io bakea Lampernes. | 
If make pour coffin long wayes, and 
ſeaſon pour Lampernes with Pepper, 
cloves and mate and put them in the Pie, 
and put thereto a god handfull of ſmall 
raſſons, two oz cht onſons ſliced a g 
peece of butter, a littie ſuger, and a ſt we 
barberies,and when it is enough put in a 
little Uergious, 
To male tryed toſte of Spinage. 
T Ake Spinnage and ſeeth it in water 


any ſalt, and wten it is tender, w2ing / 


ont the water betwene two Trenchers, 
then chop it ſmall and ſet it on a Chafing= 
diſh of ecles, and put thereto butter, (nal 
raifſons,ſpnamon, ginger and ſager, and a 
little of the (upce of an Dzenge and two 
rolks ofrawe Egges, and let it boyle till 
it be ſomewhat thick, tt en toſte vont toſte, 
ſoake them in a little butter and ſuger, and 
fpzead thin your ſpinnage bpon them, and 
ſet them on a biſh befoze the fire a littis 
while. + ſo ſetue them with a little ſuger 
vponthem. | 17 | 
40 
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To bakea Citron pye. 
T Ake pour Ctfron, pairs tt and lire tt in 
peeces, and boile it with grolle pepper 
and Singer. and ſo lay it on pour 
with butter. and when it is am 
put the: Uineger, Butter, and Mager, 
— Onen a while and 
oke. © 
Another way to bake Citrons. 
Hen pour Citrons be pared 
flyced lay it in your — with 
ſmall raiſons,nnd ſeaſon chem with Pep- 
per, ginger and fineſager. 
To bake Aloes. 
Ake a Legge of mutfon 03 veale,aud 
tut it in thinne fiices :)take parſeleyp, 
Tims, Pargerom, Sauerie,e chop them 
finall, with (1.03 6(i.yolkes of hard Egges 
and put therets a god many Courrants, 
then pat theſe hearbs in the flices, with a 
v&ce of bitcorihonch ofthem, and w3ap 
them together and lay them cloſe in your 
Damn, Supe, an Cloues, Pace, 
"Sager, and 4 liftls _ 
Barderies calf 


— —— 
8 — 9 


; : 
* A Boclcepſ Cool. erie. 
kitle Uergicys Fa 
.Tobray Golde. 
"Jig Goin leau: s. toure dzopsof ho- 
npunſxe it well together, and put it 
Antes slaſſezand when ron will oc- 
cupy it, ge aud.tempcr ii in gum waler 
ano it will he g. 7, 
o m. ke con erue· of Roſes 
and of any other flo ers. 
Jae your Koles beſoze they bee fully 
ſpzungquf, and chop off the White of 
them, and let theroſes be d2yed one day 02 
two befoze they de tamped,q to one ounte 
of theſe flowers take one ounce and a dalſe, 


1 


of fine beati ſuger,qlut your Roſes be bea⸗ 


ton as ins as you can, e after beat your to- 
ſes and ſuger together again, then put the 
tonſerue into a faire glaſſe: And likewiſe 
make all con/erae of flowers. 


To make conſerues of Cherries, 
and other fruits. 


Tate halle a pound of Chcrries, # boyle | * 

- them d2y in their one liquoz, and then 
Kramethem though an bearns rale, and , 
when you haue ſtraiued them, put in two 
— fine a . 


loge; 


0 4 ld | — N 
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„ 
conſerug in a Pot. E- 
t To ſeetha Carpe. 1 * 
Irſk take a Carpe and bpyle 6 
ter and ſalt, then take of che 
pat it in a litie pot then pit tt 4 
Mine as there ts bzoth, with Noten 
Perſelle, Time, and margerum bound tt 
gether, and put them into the pot, an 


thereto 2 god man br ſired Dny 
ſmall raiſons, wbole maces, a dib at 
tex, and alittle ſuger, ſo that it bee nat 
together: if the wine be not ſharps =P 
tbenput thereto a little Wineger, and 
To ſeeth a Pike, 
Faun the Pike in water ano ald, 
— — 4 = — * 
oalittſe pot, Rai, cruffilt'o 


Warpe no; to ſweet, and let all rheſefecth 
ſerne it dpon ſoppes with b;oth. 
witd Roſemarie, Parſelie and Tune, 
pe pyke, fnalle R fole Pos, 
| Y 5 
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with the Ruffilt,and bꝛoth vppon ſoppes. 
To boy le Cockles. 
11 — water, vineger, Pepper, Berre, 
and put the gockles in it, then lot them 
ſeeth a good while, and ſerue them bzoth 
and all. You may ſeeth them in water and 
ſalt ii peu wil. 
To boyle a Carpe in — broth, wich a 
pudding in his bellie. 
Ake the ſyawne ora Carpe, and boile 
and crumble it as fine as you can, 
then fake grated Bꝛeade, ſmall Raiſons 
Dates minced, Sinamon. Suger,Cleues 
E Pace,and Pepper, s alittle Salt, min- 
a8 altogether, and take a goad bandfoll 
of age. and boile it tender, and ſtraine it 
with thzte oꝛ foure yolkes of Egges, and 
one white, and put to the ſpawne, with a 
creame and Roſewater, thentake 
te Carye and put the pudding in fhe bel- 
Tre, and eth him in water and alt, and 
wbt de tr almot boyled, take ſowe of the 
, beſt ff the bzoth, and 
it into ailletle-por; with a little white 
_ aged peere of Butter, e thaee 
1 nieus, whole Pate, whole 
; C (all Kalſens a Utd _— 
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A Book of Cookerig. L 
foure Dates, and when it is a:good deals 
ſodden, put in a good deale of ſeaded Spi- 
nage, ⁊ ſtraine it with thꝛee 02 foure yolks 
ofEgges, and the Dnyons that pov put 
inte the B2oth with a little Mergious, 
and put it to your Bzoth, and if it bee toa 
ſhacpe put in a little @ngcr, and ſo lays 
your Carpe vpanſoppes, and pvurt the 
Both vpon ie. 


To make an Almond Cyſtard. _ 

TT Ake a good (ozte of Almonds —_— 
and ſtamp them with Water, e 

them with water and a littie Roſewater, 
and twelus Egges, then ſeaſon it with a 
little Hinamon, ®uger, and a good deals 
of Ginger, then [et it vpd a pot df ſeething 
— when it is enougb,ſticke daten 


To niake a * 7 marge on the. ; 


T ewdiies o' Sue 
boile them on a chaflitgh 
cltebey cnc, then will hy 
from them, then put away 
Franca Lan 
anita dien fte 
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5 o dale chic ens. 

F Irftſeafhn them with rioues and mace, 

peper and ſalt, and put to them currans 
and ba. berles and flit an apple and cafk 
ſynamon and luger vport the apple and 
lap it in the bottome, and to it pat a diſh 
of butter when tt is almoſt cnongh ba- 
ked, put a little ſager,vergions e ozenges. 


To mahea Pudding in a pot. 
1 alte ora Legge of 1 8 


Tperbople it well, th 
1. with ar mut ſuet 8 


1d ſesſon it with a little pepper, 1 1705 105 5 


loties and Mace, With 
of rnamon and Gi Nen yet it 
alittle pot, and put therfto a god quart: 
of C.rrants e and twd 
oz thꝛee Dates cut the long! nd 
tt ſeetp ſoftly with a lire lods s vpon 
(6p%,and la ru?! with ware iT. 


wath them wel ben put them nplarter 
ine by another. ann ſec them v 8 chafin- 
duch of toaler, tuner them ud rurne them 


naw 


r 
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now and then,fo let them dem til they bes 
halfe enongh, then'take Parſtiep, Tuns, 
Pargerome and Dnyons, and 
very imall, and caſt vpon-tho pat 
hereto one ſponfull of dergious, ant two 
oz thze ſponfuls of Wine, alittle Butter 
and Yarrowe,let tbem boile (fil the mut. 
ton be tender, and caft thereon u liftle pep- 
pcr,if your bzoth be too ſharpe put in a lit · 
tie (uger. n | . 
> p 1 - fs & 
Toroaſt aPigge. 4. 
Taue pour pig apddzawe it, and wach it 
cleũne, and take the liner, perboile it and 
fraineit with a little & reame and polkss 
of Egges, and put thereto grated hat an, 
marrow,ſmall A aiſons, nutmegs in pow - 
der, mate, ſuger and Malte, and ftirre all 
theſe together. and put into the pigs be: xe 
and (owe tde Prgge, then ſpit _ 
the hairc on, ywhen it is halle enough 


off{de inne, and take herne ron ie de not 
off the fat, then batte it, and when it is e- 
nongh, then crum it with white bzead, ſu- 
ger, ſinamõ and ginger,and let it beforns- 
What bꝛowne. md | 


To 
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Toroſtes Hare. 
T Ake the Bare and flap ber, then take 
Parſely, Time, Sauer, Craame, a god 
piece ot butte, Pepper, ſmall rajſons,and 
barberies, woꝛke all theſe together in the 
bares belly : when ide is almoſt enongh, 
baſte her with butter, and one yolke of an 
egge, and make veneſon ſauce to her. 


To make Toſtes. 
Ake the Kidney of Ucale and chop it 
ſmall, then ſet it on a Chafingditſh of 
Coales, and take two volkes of egs, Cur- 
rans,Synamon, Ginger. Clones e Pace, 
andſagar, let them bople together a god 
while, and a little Butter with theKidnie. 


To make conſerue of Mellons, 
or Pompon. 

Taue wbat quantity of Pellons you 

thinke beſt, aud take them befoze they 
be rips, but let them be god. and make as 
many cuts in thi as they bee marked with 
quarters on eaery ſide, e hauing mundt- 
lied the and taken out the cozes and cur- 
nellss , and paled the vt ter rinde, Keeps 
den gov Une, and leauing _ 


a a> an can ano. Y 


A Book of Cookery. 
ſo the ſpace of ten daies,and whẽ you hang 
taken them out, take other vineger and 
ſtepe them ten dayes moze,remouing and 
ſtireing them euer day, then when tine 
halbe, take them and put them in a cauri 
linnen colth, dzying + wiping tbem, then 
ſet them in the apze the ſpace of ons _ 
and a night, then boile them in hony, aud 
by the ſpace of ten dayes giue them 
day alittle bopling, leauing them 
inthe hony.and they muſt bople at 
bopling but one walme, then take t 
ces and put them in a Pot, with po of 
Claves,ginger and Nutmegs,and a pacs 
ofſpnamon : this done, niake one bd of 
the peeces of Pellons,and another of ths 
ſplcs,audthen powze white hony vpon all 
in the ſaid pots 02 veſſels, _ 

To make firropof Violet. 
Fare gathera great quantitie cf hlolef 
| flowers, and picke then cleane from ths 
Them hp at une as jou thin 


fq as you thi 
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vou thinke god, then ſet if againe fo the 
fire vntil it be ſomewhat thicke, one 
it dnto avioll 

o make ſope. 


xrft you muſt take halte a ffrike of Ar- 
then athes, and a quart of Lime, then 
a mulk ming e both theſe together, and 
you maſt fitl a pan full of water and 
— them well, ſo done von mut take 
re p:und of beaſtes tallow, and put it 
rde lye and ſeeth them together vntill 
if hard. | 
*# ++ Topreſctue Orenges. 
Ane your Pil!es and water them two 
"nights e one day, and dz;e them clean 
ng and boile idem with a ſoft fize the 
ate of one houre,then take them ont to 
cole. and make pour ſirrop balf with roſe- 
water and halfe with that licour, and oe 
da2ble ſuger topour Dꝛenges, and w 
your firc*p is halte (odden, then n job 
Oꝛenges ſeeth one quarter 9 
ze, then take vatppiir Puna 
the frrop fecth >mtifie le rope. a 
Is cold, thea 9 rope. es into tbe 
E&rop: Ede wie at on Egge ano ſuger 
begtem * — witt make et to aver. 


A booke of Cookery. S 
The ſtilling ofa Capon, a great 
reſtorite. 1 
Take a young capon that is wel fleſhed 6 
not fat, and a knuckle of yong Uealg 
that is ſacking and let not fa! be vpon it, 
and all to hack it bones and all, and flex 
the capcn ciear the ſkinne from the fleſh, 
and quarter it in foure quarters, and all 
to bꝛuſe it bones and all, and put the v:alg 
and it altogether in an earthen pot , and 
put it to a pint ot ted wine, e eight ſpone+ 
fuls of Ro:cmater, and halfe a pound of 
{mall Raiſins 62 Currsns, oz foute dates 
quattered, and a bandfuil of Roſemary 
flowers.and ahandfull of Burrage flows 
ers, and twentie oz thittie whole Paces, 
and take and couer the pot cloſe with a co- 
uer,and take paſte and put about the pots 
mouth that no apze come fozth, and ſet it 
within a bzaſſe pot full of water on the 
fire, ano let it boile there etght heures, and 
then take the ladle and bꝛuſe it altogether 
within the pot, and put it in a faire ſtrai⸗ 
ner, and ſttaine it thzongh with the ladle,, 
and let no fat bee vpon the bꝛoth but tt a 
it yay be blowne 03 elle taken with o 


—_— 
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ther, and euery day next pour heart dzinks © 


daiſe a bogen (pon1efuls thereof, with a 

cake of Manus Chriſti and again at fours 

of the clocke in the afternone. 

! Tomakedrie Marmeletof Peaches. 

C7 Ake your peaches and paxe them, and 
tut them from the ones, and mince 

them very finely, any l@pe them in rols- 

water, then ſtrains them with roſewater 


your Panthat you will ſertbe it in, you 
muſt haue fo enery pound of Peaches half 
a pound of Sager finely beaton, and put it 


into your pan that you doe boꝑie it in, vos 


mut relerue out a god quantitie to mould 
your cakes 02 p:ints witball, of that Mu- 
ger. then ſet your pan on the fire, and ftirrs 
ef till it be thick o2 Ciffe that pour ſtic wil 
Kand vp2ighr in it of it ſelf, hen take it vp 
and lay it in a platter 02 charger in pzetis 
lumpes as big as you will baus the mould 
83 pꝛints, and when it is coldepaint it on a 
(aire bod with ſuger, and pꝛint them on a 
mould 02 what knot oz faſhion you will, 


and bake in ay earth pot oz pan vpon tds 
rubers.oʒ in a feate touer, and keeps them 


ainnauꝑ by the ars to kepe . | 


thzougd a courſe cloth oz Strainer inte 


j 
Q 


| 


A Booke of colcerie. {] 
o _ the ſame of Quinces, or any oa 
thing. Y 

Take the quinces and quarter them, and 
cot out the coꝛss and pare them cieane, 

and ſeeth them in faire water till they bee 

dery tender, then take them with Roſe- 
water, and Nraine them, ( doe as is afoze- 
ſaid fnenery tinge. 
To preſcrue Orenges, Lemmons,and 
Pomeſitrons, 

Irit ſhane you ozenges finely, and put 
them (nts water two dayes and two 
nights, changing pour water th:e times - 
a day,then perboyle them in tie ſenerail 
waters, tden take ſo much watter as you 
thinke conuentent luz the quantity of your 
D3zenges, then put infoz every pound of 
D3enges one pound and a halt of ſuger 
into the water, and put in two whites of 
Fgges and beat them altogether, then ſet 
them on the fire in a bzaCe veſſell, e when 
they boyle ſkim the very clean, and clonſs 
them thzough a Jelly bagge, then (ef it en 
the firs — — Aſs mai; 
nuts in like mater, and bie Lemmons ary 

Damecitrons in like ſozte, but they maſt 

"ie in water dut ons night, 


— — 
* 


A Boole of Cookwie 
To preſerue Ou inces all the yes diode 4 
whole and ſoft. ugh 


T Ake as is af9:eſaide ane pound o-. 
. ter and tb2e pou d of @yger, © kaeaks. 
if in very ſmali pceces,a1dinall thingsas | 
you did befoze.then take (welne Maite 
_ andcoze them verp clean, t pars them and [ 
wath them, and put into pour Ecropluben 
the ſkim is taken off let them ſeeth very 
ſoft vatill they be tender, them take 
vp very ſoftly foz b:eaking, and lay the 
in a fare thing one by another, them train 
your firroppe and ſet it on ths fice againg 
then put in your Quinte e have nquicks 
are . iet them ſeeth apace ann tene chr 
— — — 82 * | 
tdem ſeeth, and when von thinhe they bas 
ready take —— — | 
and if it bee thicke ike a Jelly: when 
is colde;then-take oFyour panne, and pry 
your Quinces uo your N 
tandem; & put intoporrpots-ſittle (lates 
of Sinamon and afewe when 
werbe rolve cover them wii ha h 
am IST 10) 419604 1! 


